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PRESERVED   FRUIT
This consists of fruit immersed in a sugar syrup prepared with sac-
charose, with or without glucose. Analysis of such products usually com-
prises the determinations made with crystallised fruit (q.v.), and a few
hints may be given with reference to the determination of the sugars.
Determination of the Sugars.—The respective weights of fruit and
of syrup taken must be proportional to those contained in the whole sample.
The latter is weighed with the containing vessel and is then poured into a
large funnel and allowed to drain completely into a flask. The vessel is
weighed first empty and then after the fruit alone has been returned to it, the
weights of syrup and fruit being thus obtained. A sample of 100 grams,
containing the proper proportions of syrup and fruit, is reduced to a paste
with hot water containing a little calcium carbonate in suspension, the
subsequent procedure being exactly as with crystallised fruit; the sac-
charose and the reducing sugars (invert sugar, glucose) are calculated
per 100 of the total sample (fruit plus syrup).
To ascertain the quantity of sugar (saccharose) used in the preparation
of the preserved fruit, from the total sugar (invert sugar x 0*95 plus sac-
charose) contained in the sample must be deducted the natural sugar (also
calculated as saccharose) due to the quantity of fruit in the sample. For
this purpose it is, of course, necessary to know the saccharine contents of
different fruits, so that an analysis of fruit of the same quality preserved
in water in the same conditions as in the syrup must be made.
***
As regards the deductions to be drawn from the analytical results, what
was said concerning crystallised fruit applies also in this case.
JAMS
Jams or fruit preserves result from the boiling of fruit pulp with sac-
charose and often with glucose as well. Similar products are fruit jellies
obtained from fruit juice instead of pulp and fruit syrups, made by mixing
fruit juice with sugar syrup without boiling. With such materials the
following determinations and tests are made,
 1.	Determination of the Sugars.—A mixture of 50 grams of the
substance with hot water containing calcium carbonate is treated exactly
as indicated for crystallised fruit.
 2.	Insoluble Substances.—These are determined particularly in.the
case of jams.   25 grams of the substance are heated with, about 150 c.c,
of water for half an hour on a water-bath with frequent stirring, the liquid
being decanted on to a filter dried at 105° and tared and the residue
with boiling water and ultimately transferred to th^filter,
filtration is aided by slight1; suction. Theater withjtfee insoluble residue
is dried at 105° and weighed, the filtrate being made ^p to a known volume
(e.g., 250 c.a) aad kept for other determimtions,
3.	Extract*—20 ex. of the above filtrate are evaporated to dryness

